1.
Waste paper (50%) + wheat bran (50%) 
75
Initially, waste paper and cornstalk were chopped into small pieces (3-5 cm long). The substrates were soaked in water 76 for 24 hours to moisten it thoroughly and pasteurized using clean steel drums. First the water was heated at 60ºC. Then 77 the substrate was added and allowed to remain in the water for 30 minutes. Finally, once pasteurized, it was stalked on the 78 steep cemented floor so as to remove the excessive moisture from the substrates to get 65-75% moisture level. Holes
79
were prepared for aeration in the 500ml plastic bag. Eventually the spawn prepared was mixed with substrate and placed 4 80 in dark room in 500 ml plastic bags. After the spawn run, the bags of mycelial colonized substrates were transferred to the 81 cropping room, a room with a limited light, and watered periodically. Mature mushrooms were picked by clean hand without harming the substrate when they started to wrinkle-ripe. This was 84 done for three subsequent flushes. Following the method of Iqbal et al. (2005) , the yield parameters were recorded with 85 respect to time (days) taken for completion of spawn running, time taken for the first appearance of pinhead formation, 86 time taken for maturity of fruit bodies, number of flushes, and yield of flushes on the treatment substrates (Total weight 87 of all the fruiting bodies harvested from all the three pickings were measured and considered as total yield of mushroom).
88
The pileus diameter and the stipe length were measured with graduated transparent ruler. Mature mushrooms were 89 weighed with analytical balance to determine the biological efficiency (BE) of mushrooms produced from substrates. The
90
average Biological efficiency (BE) of harvests was computed as per described by Peng et al. (2000) .
91
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Tiny fruiting bodies were discarded from counting.
104
Pileus thickness (cm): of the three randomly selected fruiting bodies of fresh mushroom pileus thickness was measured 105 using a string.
106
Mushroom pileus diameter: The mushroom pileus diameter was taken from one end of the pileus to the other passing 107 through the centre of the pileus and measured in millimeters (mm). This was done using a string which was placed along 5 108 a ruler to get the diameter. The pileus diameter was obtained on 3 randomly picked mushrooms, from the harvest and then 109 the average pileus diameter was calculated for a given harvest.
110
Mushroom stipe length: Stipe length was taken on the three mushrooms chosen to take the pileus diameter, using a 111 string. The length was measured by placing the string from one end where it was attached to the substrate to the point 112 where the gills on the pileus start on the stipe. The string was placed along a ruler to get the length in millimeters (mm).
113
Yield of mushroom= Total weight of all the fruiting bodies harvested from all the three pickings were measured as total 114 yield of mushroom.
115
Five replicas of each growing trial were performed. The data on spawn running was recorded after complete colonization 116 of substrate and pin head and fruit body formation were observed. 
122
The number of days taken for complete mycelial growth differs significantly among the treatments. In the current study, 123 the fastest mycelia extension was observed in treatment one (15 days), treatment three (15 days), and treatment five (15 124 days) ( Table 1) . Treatment 2 and Treatment 4 took the maximum numbers of days (21 and 17) respectively. 
125
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The mean maturity of the different treatments ranges from 3.47 ±0.52 (Treatment 1) to 4.27± 0.88 (Treatment 4).
142
However, it took less days for maturation compared to the control group. Table 4 indicates that higher mean stalk length were measured in treatment one (3.88 0.32 cm) followed by treatment 147 three (3.62 0.36 cm). However, no significant difference was observed in terms of stalk length between the different 148 substrates and the control. But, a decreasing pattern was observed in terms of stalk length of flush in each treatment. 
143
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Mycelial growth provides suitable internal conditions for fruiting. In this study, the fastest mycelia extension was 180 observed in treatment one (15 days), three, and five equally. Thus, outstanding growth of mycelium is a vital factor in 181 mushroom cultivation (Pokhrel et al., 2009) . In this study, waste paper supplemented with wheat bran and corn stalk 182 produce mycelium extension within short period of time which is similar with the control except the second treatment 183 group. However, waste paper without supplementary materials takes relatively rather extended time. This could be due to 184 the variation in nutrient content, lignin and cellulose composition and moisture holding capacity of the substrate. Similar 
